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> upper rest position until a new cycle is started with a pre- 

selected weight of dough.— 



RE M ARKS 

Favorable consideration of this application as presently amended is respectfully 
requested. 

Claims 1-5 have been canceled and claims 6-16 have been added by the present 
amendment. 

A substitute specification and an abstract of the disclosure have been added by the 
present amendment. No new matter has been added to the application by the present 
amendment. 

Respectfully submitted, 

(jjames R. Boler 
Registration No. 37,058 
OBLON, SPIVAK, McCLELLAND, 
MAIER & NEUSTADT, P.C. 
1755 Jefferson Davis Highway, 4th Floor 
Arlington, Virginia 22202 
(703)412-6262 (direct dial) 
(703)413-2220 (facsimile) 
JBOLER@OBLON.COM (e-mail) 

Of Counsel: 

Charles L. Gholz, Esq. 

Registration No. 26,395 

OBLON, SPIVAK, McCLELLAND, 

MAIER & NEUSTADT, P.C. 

1755 Jefferson Davis Highway, 4 th Floor 

Arlington, Virginia 22202 

(703)412-6485 (direct dial) 

(703) 4i 3-2220 (facsimile) 

CGHOLZ@OBLON.COM (e-mail) 
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Marked-Up Copy 

Serial No: 0<U W. lT(o 



Serial No: 
Amendment Filed on: 



Prior to examination, please amend the above identified application as follow: 

IN THE SPECIFICATION 

Page 1 before line 1, please insert --TITLE OF THE INVENTION--; 

delete line 1 and replace it with the following: --[U.S. Patent Application "Dough 
portion control machine from flour and similar"] Dough Portion Co ntrol M achine for Fl ou r 
and Similar Materials--; 

line 2, delete the entire line [in the name of Mr. Antonio CIMENTI - Localita 
Fontane n.3 - 133070 POLCENIGO (PN)]; 

before line 3, insert: 

-BACKGROU ND OF TH E INVENT IQ N - 
--FIELD OF THE INVENTION-; 

(0001) lines 3-5, delete the paragraph and replace with the following paragraph: —The 
present invention relates to a dough portion control machine for flour and similar materials , 
particularly for pizza-restaurants, bakeries etc., comprising a dough feeding hopper, dough 
extrusion means and dough weight and/or dimension selective control means.— 

before line 6, insert -DISCUSSION OF BACKGROUND-; 

(0002) lines 6-8, delete the paragraph and replace with the following paragraph: — 
[Nowadays] Now days pizzas, bread portions and similar are requested for [a weight up to 
1,5] wei ghts up to 1.5 lb. Consequently a plurality of [dough portions] machines adapted to 
the production of a plurality of pizzas dough portions[ .] and bread [different] dough portions 
[is] are offered to the market of pizza-restaurants, bakeries and so on.— 

-14- 



(0003^ lines 9-13, delete the paragraph and replace with the following paragraph: —A 
known machine [is conceived to select] has been constructed to form dough portions from 
about 0.1 to maximum 0.7 lb. [Thanks to a single device, which provides a dough portion 
weight selection device by means] That machine includes a dough portions weight selection 
device comprised of an outlet cross section funnel adjustment, w hich is placed [down] 
downstream with respect to a screw feeder. A motor driven rotating blade is [starting down 
the screw feeder by means of a sensor] started across the path of travel of the dough portion 
through the screw feeder in response to the activation of the motor by a sensor . [Where an] 
An operator can independently select different dough portion weights.— 

(0004) lines 14-15, delete the paragraph and replace it with the following paragraph: — 
Should dough portions of different weight be required, substantially higher than [0,1-0,7] 0.1- 
0.7 lb., further more sophisticated, expensive and cumbersome machines are necessary.— 

before line 16 insert and center -SUMMARY OF THE INVENTION-; 

(0005) lines 16-20, delete the paragraph and insert the following paragraph: -[An 
interesting solution could be offered by the same above mentioned machine, which could 
offer thanks to a simple device the opportunity to prepare dough portions from 0,1-07 lb. to 
0,7-1,5 lb. The main advantage of such a solution could be given both by reduction of the 
space, which should be required in presence of a plurality of different machines and by a 
substantial cost reduction for more than one equipment.] A solution is provided by 
modifying the above mentioned machine so that it may be used to prepare dough portions 
from 0.1-0.7 lb. to 0.7-1 .5 lb. The main advantages of this solution are (1) a reduction in the 
amount of s pace needed, -i.e., the reduction in the number of different machines needed, and 
(2 ) a substantial cost reduction due to the reduction in the number of different machines 
needed. -: 
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(0006) lines 21-28, delete the paragraph and insert the following paragraph: —[Such a 
problem is solved by the machine according to the invention, which is characterized in that 
extrusion means are adapted to co-operate with dough cutting means and with extruded 
dough portion control means, said extrusion means being adapted to produce together with 
said cutting means and with control means dough portion which could be even substantially 
heavier than for instance 0.7 lb., interchangeability means of said extrusion means with 
further extrusion means being provided on the same machine structure for dough portion 
production, which could be even lighter than 0,7 lb., for instance within a range 0.1-0.7 lb., 
with the advantage to prepare dough portion comprised within a range of 0.1-1,5 lb. and even 
heavier.] The problem is solved by a machine according to the present invention, which is 
characterized by extrusion apparatus adapted to co-operate with dough cutting apparatus and 
with extruded dough portion control apparatus. The extrusion apparatus is adapted to 
Produc e, together with the cutting apparatus and with the control apparatus, a dough p ortion 
which could be substantially heavier than 0.7 lb. The machine of the present invention 
includes an e xtrusion apparatus that is interchangeable with further extrusion apparatus on the 
same machine structure for dough portion production which could he lighter than 0.7 lh., for 
i nstance within a rang e of 0 . 1 -0.7 lb. Th e in terchangeability of one extrusion apparatus for 
another ext rusion apparatus provides the advantage of p roviding a machine adapted to 
prepare a dough portion comprised within a range of 0.1-1 .5 lb. and even heavier. -; 

before line 29 insert -BRIEF DESCRIPTION OF THE DRAWINGS-; 
(0QQ7) line 29-page 2 line 6, delete the paragraph and insert the following paragraph: - 
[Said and further characteristics will be apparent from the following description and the 
alleged drawings, wlicic. 

Fig. 1 represents Fig. 1 of Italian Patent No. 01 253370; 
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Fig. 2 represents a perspective view of machine according to the invention; 

Figs. 3a, 3b represent respectively a front view of machine according to the 
invention in correspondence of a starting phase, as well as an enlargement of a particular 
device of the same machine taken in a plant view ; 

Fig. 4 represents a front view of the machine according to the invention in 
correspondence of a second operation phase of the same machine; 

Fig. 5 represents a perspective view of a partial interior of the machine according to 
the invention.] The above-noted and further advantages of the invention will he apparent 
from the following description and the accompanying drawings, wherein: 

Fig. 1 is a copy of Fig. 1 ofTtalian patent No. 01 253370; 

Fi g. 2 is a perspective view of the machine according to the present invention;-. 
Fig. 3a is a front view of the machine according to the present invention 
corresponding to the starting phase thereof; 

Fig. 3b is an enlargement of a portion of the machine shown in Fig. 3a taken in p lan 

view; 

Fig. 4 is a front view of the machine according to the invention corresponding to a 
second operation phase thereof; and 

Fig. 5 is a perspective view of a partial interior of the machine according to the 
in ve ntion.-; 

delete line 7 and replace with the following: --[DESCRIPTION] - DETAILED 
DESCRIPTION OF THE INVENTION -: 

(0008) lines 8-12, delete the paragraph and replace with the following paragraph: —[The 
machine accoiding io me invention comprises a hopper i (Figs. 2, 3, 4) for storage and 
processing of dough, from which single portions are obtained. Said machine comprises also a 
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screw feeder 2 (Fig. 5). This latter represents extrusion means, which are described and 
represented in detail with 21, 22, 21 1, 221 (Fig. 1) also in the Italian Patent No.0 1253370 
issued on August 6, 1995.] The m achine according to the present in ve ntion comprises a 
hopper 1 , shown in Figs. 2-4. for storage and processing of dough, from which single 
portions are obtained. The machine also comprises a screw- feeder 2 shown in Fig. 5. The 
structure shown in Fig. 5 comprises an extrusion apparatus indicated by reference numerals 
21, 22 , 21 1, 221 in Fig. 1 of the present application and also in Fig. 1 of the Italian patent No. 
01253370 issued August 6. 1995. -: 

(0009) lines 13-14, delete the paragraph and replace with the following paragraph: —[Said 
screw feeder 2 (Fig. 5) is adapted to operate thanks to an electric motor, which is settled 
externally with respect to the machine and which is not represented in the drawings.] A screw 
feeder 2 illustrated in Fi g. 5 is operated by an electric motor located externally with respect to 
the machine and not illustrated in the drawings. -; 

(00 1 0) lines 15-18, delete the paragraph and replace with the following paragraph: —[A 
cone-shaped horizontal distributor 3 (Figs. 3a, 3b, 4) is represented in correspondence of the 
end of a cover 4 of the screw feeder 2, which allows the dough to leave the machine. The 
single portions of different weight and dimensions are obtained thanks to the pressure exerted 
by screw feeder 2 into the cover 4, and thanks to further devices, which will be apparent 
forwards.] A cone-shaped horizontal distributor 3 illustrated in Figs. 3a, 3b, and 4 is 
associated with the dow nstre am end of a cover 4 of the screw feeder 2. The distributor 3 
allows the dough to leave the machine. Single portions of dough of different weights and 
dimensions are obtained based on (1) the pressure exerted by the dou gh fed b y the screw 
feeder 2 within the cover 4 and (2) in cooperation with additional devices described helow. — : 

(001 1 ) lines 19-21 , delete the paragraph and insert the following paragraph: —[Distributor 
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3 is fixed to a vertical wall 5 (Figs. 3a, 4, 5), for instance by means of tw o handwheels 6. Said 
handwheels allow a simple disassembly from the machine of distributor 3, whereby further 
different distributors 3 can be assembled, as it will be explained forwards.] Distributor 3 is 
fixed to a vertical wa ll 5 sh own in Figs . 3 a. 4. and 5 by suitable fasten ers such as the two 
handwheels 6, The handwhee ls allow- a simp le disassembly of a dis tributor 3 from the 
machine and the assem b l y of furth e r d iff e r e n t distributors 3 to the machine as explained 
further below . -; 

(0012) lines 22-25, delete the paragraph and insert the following paragraph: -[Distributor 
3 is adapted to produce dough portions having a weight comprised within a range of 0.7-1.5 
lbs. and even more. Distributor 3 represents means adapted to render the machine compatible 
with performances of a machine, which could produce dough portions substantially lighter 
than 0.7 lb.] Distributor 3 is adapte d to pro duce dough portions havi n g a weight comprised 
within the range of 0 , 7 -1,5 lb. and eve n mor e. Distributor 3 comprises structure adapted to 
render the mach i ne com pat i ble with t h e p e rfo rmance of a machine equipped to p roduce 
do ugh portions substantially lighter than 0.7 1h. ~; 

(QQ13) lines 26-28, delete the paragraph and insert the following paragraph: -[Distributor 
3 presents a cone-shaped section outlet and is provided with a longitudinal axis substantially 
inclined on a vertical plane (Fig. 3b) with respect to longitudinal development of the machine 
due to overall dimensions, as it will be apparent forwards.] Distributor 3 comprise s a coned- 
shape section outlet, The distribut o r 3 due t o its overall dimensions, is provided with a 
l ong i tudinal axis substan tially incl i n ed in a vertical p lan e with resp e ct to the longitudinal 
development of the machine as best shown in Fig. 3b an d as further discussed below -; 
\w L~rj iiiico uciclc uic paid^iapu anu uiseri me ionowing paragraph — [ 1 he screw 

feeder 2, which is inside cover 4, and distributor 3 represent extrusion means of the machine 
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according to the invention, whereas handwheels 6 represent interchangeability means of 
distributor 3 with different distributors, which are adapted to produce different weight and 
dimension dough portions, for instance also lower with respect to dough portions, which are 
produced by the machine according to the invention.] The screw feeder 2 T which is inside 
cover 4 , and distributor 3 comprise t h e e xtru sion apparatus of the machine according to the 
present invention, The ha ndwheels 6 c ompri se the interchangeability apparatus adapted to 
interchange one dist ributor 3 for o t h e r d iff e r e n t distributors. The different distributors: are 
adapted to produce dou gh portion s h av ing di fferent weights and dimensions. -; 
(0015) lines 34-38, delete the paragraph and insert the following paragraph: --[A paddle 7 
(Figs.3a, 4) is fixed by means of a stud 8 inside a notch which is obtained on a cylindrical 
block 9. Paddle 7 (Fig. 3b) is adapted to slide in a way known per se forwards or backwards 
with respect to longitudinal development of the machine, together with block 9, thanks a 
handle 10 (Fig.2), so that an operator is allowed to select the amount of dough, which should 
form a portion weight, as it will be explained forwards.] A paddle 7 shown in Figs. 3a and 4 
i s fixed to a cylindrical blo ck 9 b v st r uctu r e su ch as a stud 8 retained in a notch in the 
cylindrical block 9 . The naddle 7 shown in Fig. 3b is adap ted to slide together wit h the block 
9 in a known way ner se forward or backward with resp e ct to the longitudinal develop ment of 
the machine . The handle 1 0 show n in Fig. 2 is connected to the block 9. The paddle 7 slides 
forward or backward with resp ec t t o t h e l ong i tu dinal development of the machine dep ending 
UPQn the direction Of rotati on of the h a ndl e 1 0 . B y adjusting the p addle location, an op erator 
i s allowed to select the amou nt of d o ugh r equired to form a desired dough portion weight -; 
(QQ16) line 39-page 3 line 3, delete the paragraph and insert the following paragraph: - 
[Handle 10 represents weight and/or dimension dough pui lions selective controi means. In 
addition paddle 7 is adapted to turn on (in a forward direction) just a bit due to pressure of 
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dough, which leaves distributor 3, whereby it can act on a microswitch (not represented in the 
drawings), which is adapted to make an electric motor 1 1 (Figs. 3a, 4) start. The motor 1 1 
should transmit by means of a reduction gear 12 a rotation of 360° in the direction of arrow A 
to a shaft 13. A cam 14 is fixed on said shaft 13.] Handle 1 0 provides a weight and/or 
dimensi on dough portion selective control apparatus. In addition, paddle 7 is adapted to turn 
slightly in the f orward direction due to the pressure thereon of the dough leaving the 
distributor 3. The sli ght turning of the paddle 7 in the forward direction acts on a 
microswitc h (not shown) to actuate an electric motor 1 1 shown in F i gs. 3a and 4. The 
electric motor 1 1 drives a reduction gear 12 to rotate the shaft 13 one revolution (360°) in the 
direction of the arrow A. A cam 14 is fixed on the shaft 1 3 -; 

(001 7) Page 3 lines 4-7, delete the paragraph and insert the following paragraph: — 
[Rotation of cam 14 is transmitted by shaft 13 to a blade 16 (Fig. 3a), which represents dough 
cutting means of the machine according to the invention. Fig. 3a shows rest position of blade 
16, which is adapted to rotate clockwise in order to cut a dough worm, which leaves 
distributor 3. Fig. 4 shows blade 16 after cutting dough warm.] - Rotation of the shaft 1 3 is 
transmitted to a b l ade 16 s hown in Fig. 3 a. Th e bl a d e 1 6 represents the doug h cutting 
apparatus of the machi ne according t o t h e p resent invention. Fig. 3a shows the rest position 
of the blad e 1 6. The blade 1 6 is adapted to rotate in a clockwise direction in order to cut a 
dough wor m leaving d i str ibuto r 3. Fig. 4 shows the position of the blade 1 6 after cutting the 
dough wo rm,--; 

(QQ18) lines 8 and 9, delete the paragraph and insert the following paragraph: —[A further 
microswitch arranged on shaft 13 and not represented in the drawings, should stop in a way 
known pci be Mian 13 rotation after jusi one revolution.] Another microswitch (not shown) 
arranged on shaft 13 s tops rota t i o n o f t h e s h aft 13 in a known way after just one revolution 
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(0019) lines 10-14, delete the paragraph and insert the following paragraph: -[A square 1 7 
is adapted to co-operate with cam 14, which is represented in Fig. 3a in a rest device position. 
Square 17 is adapted to rotate on a block 18, which is fixed to w all 5 of the machine 
according to the invention and adheres to cam 14 profile by means of a spring 24. As soon as 
motor 1 1 starts, a rotation is transmitted to shaft 13, cam 14 makes square 17 rotate in the 
direction of arrow B and causes in a way known per se rotation of a shaft 26, on which a 
support 27 is fixed.] A square 17 is adapted to cooperate with cam 14. The square 17 is 
shown in Fig. 5 in its rest position. Square 1 7 is adapted to rotate on a block 1 8. The block 

1 8 is fixed to wall 5 of the machine. One end of the square 1 7 is biased against the cam 14 
by a spring 24. Upon actuation of the motor 1 1 T rotation is imparted to the shaft 13. The 
square 17, following the profile of the cam 14 T rotates in the direction of the arrow B. 
Rotation of the square 1 7 causes, in a known way per se T rotation of shaft 26. Support 27 is 
fixed on shaft 26. -; 

(0020) lines 15-18, delete the paragraph and insert the following paragraph: —[Support 27 
represents support means of dough worm, which leaves screw feeder 2 until blade 16 is 
cutting said worm, avoiding in such a way that dough portion falls down. Operator should 
have previously selected dough dimensions after fixing axial position of block 9 thanks to 
handle 10 (Fig. 2), as it was explained before.] Support 27 provides support for the dough 
worm leaving the screw feeder 2 until the dough worm is cut by the blade 16 as explained 
above. The operator previously selected the dough dimensions by fixing the axial position of 
block 9 through operation of the handle 10 shown in Fig. 2. -: 

(0021) lines 19 and 20, delete the paragraph and insert the following paragraph: —[Cam 
14, square 17, shaft 26 and suppuii 27 icpicbciil exLiuded dough ponion coniroi means of the 
machine according to the invention.] The cam 14 t the square 1 7 T the shaft 26, and the support 



27 comprise extruded dough portion control apparatus of the machine according to the 
in ve ntion,--; 

(QQ22) delete line 21 and replace with the following: --[The machine operates according 
the following way.] — The machine operates as follows: —: 

(0023) lines 22-26, delete the paragraph and replace with the follow ing paragraph: -[After 
dough is leaving screw feeder 2, it goes along distributor 3 and encounters paddle 7. This 
latter assumes an axial position (in a longitudinal direction of the machine) together with 
block 9, which corresponds to choice of pre-selected dough portion amount. Such a pre- 
selection is obtained by adjusting handle 10 (Fig. 2). This latter is provided with notches, 
which allow the operator to select a precise dough portion amount.] After the dough leaves 
screw feeder 2. it is forced through distributor 3 T and it encounters paddle 7. Paddle 7, 
m ounted on block 9. assumes an axial position ( in a longitudinal direction of the machine) 
which c orresponds to the choice of a pre-selected dough portion amount. The pre-selection 
amount is determined by adjusting the handle 10 shown in Fig. 2. The handle coop erates 
with notches that allow the operator to select a precise dough portion amount. -; 

(0024) lines 27-32, delete the paragraph and replace with the following paragraph: — 
[Paddle 7 is turning on just a bit as soon as dough worm encounters it. Such a rotation make 
a microswitch activate, whereby motor 1 1 is starting and makes shaft 13 and cam 14 rotate 
360°. Blade 16 is consequently rotating and a pre-selected dough portion is cutted. Such a 
portion could fall down into a container not represented in the drawings, should support 27 
didn't collect it and keep it close to distributor 3. As soon as shaft 13 is rotated 360° a further 
microswitch stops shaft 13.] The paddle 7 turns slightly as soon as the d ou gh worm 
encounte rs it. Th e s l ig h t rotation uf iiitr paddle: 7 closes a nisi microswiich (noi shown ) and 
actives motor 1 1. The motor 1 1 rotates the shaft 13 and cam 14 through 360°. Blade 16 
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rotates along with cam 14 and shaft 13 and cuts a pre-selected dough portion. The dough 
portion could fall down into a container (not shown); however, su p port 27 enga ges it and 
keeps it closes to the distributor 3. After the shaft 13 rotates through 360°, a second 
microswitch (not shown) stops rotation of the shaft 13. --: 

(0025) lines 33-38, delete the paragraph and replace with the following paragraph: —[The 
dough worm, which leaves distributor 3, could now fall down or could bend before blade 16 
cuts it. As explained, in order to avoid such a drawback, support 27 collects dough and keeps 
it until blade 16 cuts the pre-select dough amount. All this thanks to square 17 rotation in B 
direction, which happens as soon as blade 16 has cutted the pre-selected dough portion. After 
such an operation support 27 rotates clockwise (Figs. 3a, 4), releases cutted dough portion 
and makes said portion fall down into a container.] As the dough worm leaves distributor 3 T 
it could fall down or it could bend before the blade 16 cuts it. However, as explained above, 
in order to avoid such a dr awb ack, the support 27 e ngages the dough and supports it until 
blade 16 cuts the pre-selected dough amount. The square 1 7 rotates in the B direction as soon 
as the blade 16 has cut the pre-selected dough amount. That is, after the blade 1 6 has cut the 
pre-selected dough portion, support 27 rotates clockwise a s shown in Figs. 3a and 4 to release 
the cut dough portion. The cut dough portion falls down in to a container.-: 

(0026) line 39-page 4 line 2, delete the paragraph and replace with the following paragraph: 
—[It is to be pointed out that structure of the machine according to the invention is 
substantially not so different from the machine claimed in the cited Italian Patent. The main 
difference between two machines is given both by distributor 3, which is now in the condition 
to supply dough portions heavier than 0.7 lb. and all devices, which were explained up to 
now; shaft 13, cam 14, square 17, support 27 as well as all iiiiciu^wiLch nol icpieseined in the 
drawings but functionally explained.] The structure of the machine according to the p resent 
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invention is similar to the machine disclos ed and claimed in the cited Italian patent. The 
main differences between the two machines reside in (1) the distributor 3. which is capable of 
su pplying dough portions heavier than 0.7 lb. (i.e., up to 1.5 lb. and even heaiver). ( 2) the 
shaft 1 3 T (3) the cam 14, (4) the square 1 7. (5) the support 27. and (6) the mic roswitches (not 
shown) but functionally described. -: 

(0027) Page 4 lines 3-10, delete the paragraph and replace with the following paragraph: - 
[The different dimensions of distributor 3 have to be coupled with its longitudinal axis, which 
should be now substantially rightwards inclined in Figs. 3a, 3b, 4. Reasons of such an 
inclination are depending on the fact that, in such a way blade 16, which is provided with the 
same blade dimensions claimed in the already cited Italian Patent, could cut the entire dough 
amount, which leaves the screw feeder 2. Otherwise, i.e. if the distributor 3 was conceived 
provided with the substantially right longitudinal axis, cutting capacity of blade 16 should 
have been increased, and consequently structure of the new machine with respect of machine 
claimed in the cited patent should have been different, particularly increased.] The transverse 
cross-sectional dimensions of the distributor 3 decrease along its longitudinal axi s from its 
end coupled to the cover 4 toward its exit end. The distributor 3 is substantially incline d 
from left to right as illustrated in Figs. 3a T 3b T and 4. The reason for the inclination is that the 
blade 16 is provided with the same dimensions as the blade used in the known machine 
disclosed in the cited Italian patent. The inclination allows the blade 16 to cut the entire 
dough amount that leaves the screw feeder 2 and distributor 3. If the distributor 3 were not 
provided with the noted inclination, the cutting capacity (i.e.. the length) of the cutting blade 
16 would have to be increased. As a consequence, the structure of the blade 16 in the new 
machine would be different than the structure of the biade in the mach ine uisduseu in die 
cited patent. --: 
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(0028) lines 11-13, delete the paragraph and insert the following paragraph: —[Therefore 
distributor 3 represents as well as its inclined longitudinal axis, means adapted to get the 
machine according to the invention compatible with a machine adapted to produce dough 
portions substantially lower than 0.7 lb.] -Therefore, distributor 3 w ith its inclined 
longitudinal axis provides distributor structure coupled to the cover 4 in the machine made 
according to the present invention which is compatible with the distributor structure coupled 
to the cover 4 of a machine adapted to produce dough portions substantially lower than 0.7 

(0029) lines 14-19, delete the paragraph and insert the following paragraph --[When the 
machine according to the invention should be adapted to a production of dough portions 
lighter than a weight comprised within a range of about 0.7-1.5 lb. and more, handwheels 5 
should be unscrewed, distributor 3 should be disassembled from machine frame and changed 
with a different distributor, for instance with distributor, which is described with n.3 in Fig. 1 
of already cited Italian patent. Such a distributor allows production of dough portions, which 
are substantially lighter and comprised within a range of about 0.1-0.7 lb.] When the machine 
according to the present invention is to be adapted to a production of dough portions lighter 
than a weight comprised within a range of about 0.7-1 .5 lb. and more, handwheels 6 are 
unscrewed, distributor 3 is disassembled from the machine frame, and it is exchanged for a 
different distributor, for instance, the distributor 3 shown in Fig. 1 of the above-cited Italian 
patent. That distributor allows production of substantially lighter dough portions within the 
range of about 0.1-0.7 lb. -: and 

(0030) lines 20-23, delete the paragraph and insert the following paragraph: —[Therefore 
the main advaniage, which is offered by the machine according Lo ihe invention, is 
represented by the fact that pizza-restaurants are not required to be equipped with more than 



one machine for production of dough portions comprised within a range of 0.1-1.5 lb. No 
further investments are necessary besides cost of just one machine.] —Therefore, the main 
advantage o ffered by the machine according to the present invention is the fact that pizza- 
restaurants are not require to be equipped with more than one machine for the production of 
dough portions comprised within a range of 0.1-1 .5 lb. The restaurant owners investment 
cost are therefore reduced. - 



